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PROVISIONAL SPECIFICATION. 
Improvements in Brewing Beer. 
I Joun Cox of 21 Park Street Greenwich in the County of Kent Gentleman do 
hereby declare the nature of this invention to be as follows :— 
I ferment a saccharine or dextro-saccharine decoction of hops or other aromatic 
and bitter principles by means of ripe or dried fruit in the brewing of ale beer 
stout and porter. , 


Dated this 19th day of November 1890. 


JNO. COX. 


i | 
COMPLETE SPECIFICATION. | a 

Improvements in Brewing Beer. \ v 
I Joun Cox of 21 Park Street, Greenwich, in the County of Kent, Gentleman ) 
do hereby declare the nature of this invention and in what manner the same is to } 
be performed, to’be particularly described and ascertained in and by the following ‘, 


statement :— 


I ferment a saccharine or dextro saccharine decoction of hops or other aromatic 7a 
or bitter principles by means of ripe or dried fruit in the brewing of ale beer stout 
and porter. <i 
In carrying out my invention I take dried or ripe fruit by preference raisins f 
currants sultanas or a mixture thereof and add about twice their weight of water - 
and then place them in a covered up vessel and heat them up to, and maintain by 
suitable appliances a temperature of from 25° to 40° Centigrade until fermentation 
decidedly sets in. At this point I pitch the wort at about 50° Centigrade into the 
fermenting tun with the above fermenting magma. Fermentation of the wort at 
once commences and I prolong it at a temperature of 25° to 35° Centigrade until 
the desired degree of attenuation of the wort is reached. I then allow it to cool 
and then draw off or rack the resulting beer in the usual way. 


Having now particularly described and ascertained the nature of my said inven- | 
tion and in what mamner the same is to be performed I declare that what I 
claim is :— 


I. The fermentation of worts by means of dried or ripe fruit for the production ( 
of beer ale and stout substantially as described. 
II. The improvements hereinbefore described in the brewing of beer ale and 
stout. 
Dated this 19th day of August 1891. 
BROWNE & Co.,, 
60, Chancery Lane, Agents for Applicant. 
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